Frozen Tupper-Treats!

Frozen Orange Ice Cream Dessert

Crush one box of vanilla wafers into crumbs.

In the large mixing bowl, mix ½ gallon of softened vanilla ice cream and 1 small can of orange juice until blended. Place one layer of crumbs on the bottom of a freezesmart large one container, then a layer of ice cream. Alternate ice cream and crumbs so that there are 2 layers of ice cream and 3 of crumbs. Seal and freeze.

“Watermelon”

Soften 1 quart of lime shebert and line the inside of the Impressions medium bowl. Freeze. Soften ½ gallon of raspberry sherbert or strawberry ice cream and a package of mini chocolate chips. Place in bowl that is lined with lime sherbert. Seal and freeze. To serve, remove from freezer, let stand 10 minutes, with the aid of a spatula remove onto a plate. When sliced it looks like a watermelon!

Oreo Ice Cream Dessert

In Freezesmart Large 2 or cold cut keeper

Layer: 26 oreo cookies, crushed, mixed with 1/3 cup of butter, pat in bottom of the container and freeze 20 minutes

Layer: ½ gallon mint chocolate chip ice cream, softened (or your favorite flavor) on top of cookie crust. freeze 20 minutes

Layer: 1 large can of hersheys chocolate syrup. freeze 20 minutes

Later: 1 carton of cool whip. Crush 2 oreos and sprinkle on top for garnish. FREEZE

Cut in squares to serve!

Banana Split Dessert

Slice Bananas lengthwise and cut into 3rds (or 1/2s depending on the length of the banana). Line in the grooves of the jel-ring mold. Put a layer of vanilla ice cream, add frozen strawberries that are slightly thawed, more ice cream, chocolate syrup, more ice cream, seal and freeze overnight. Unmold, cut and serve quickly, this makes a beautiful presentation and is very good!

